
WOMAN'S VABIED INTCßESTS
'the well equipped kitchen

ß-id>5 Should Plan for It Mor* Carefully Than for the Living
Rooms, So That It Becomes an Efficient

Laboratory fa Housework.

I|**pHK avsrage young woman

] ' * aha knows well ei

to select turniturc,
"Bf-.; and the various other
sr-- :'.- ngs that p.o to atam

idiv duality and taste upon her \

he «ess si're of herself whe
.ac'es the point where kitchei

athinga and cooking utensils i

t selected. In the kitchen fui

g store, she is likely to hecorr
trly bewildered at the multiplia
rbiects offered for her selection.
No inflexible system of kitchei

| can be held out as being
era

'" practicable in these days
iy young people start

¦asekeepin ; in apartments whe»
bic'-ri is laid out for them am

I posit -, of r

helves and refrigerator
Ho?', ipgrtrncnl kitchena ai

j; 1 ', I thC USC OÍ 77

piece«- f so the best tha

car. general suggest
I ime over the things that

fcd:cre7.sr..'<« and let the new he

wife-to-be work out her own coml
tfcris to suit her particular aparti

se.
I: the kitchen is dark, piar

it as much as possible by
:isils or furnishings in

uni having a pat
it yellow will help lighten

101 bought f

¿ark om should be white, and

»me role hold« for rcfriger;
pana and all other ename

¡7'.-.

The leanlineu
I "hood" for the st

-t aid to the servi'i-

rr.e ' «.lock, placed wi

:t easily be sec-.. No single
711 of so great importance fr«r

t as the refrigca
ar cecial talk about the choce
i- cater will be given in a «or

coming issue.

For the Kitcben Sink .-«nd Raige
A list of supplies that will be ne

aJ for use around the kitchen shk
chides the following articles7 Sc
7 ap shaker, dish mop, ; h;

h cloths, wire strainc. di

pan, rubber sink ihov
towel rods for the dish line

j t« polishes.one genera so

a silver polish and - go
knife polish, with bo.rd a:

The ¡ -»rbage can may also becour
fia- art of the sink equipment, e

e the house mistriss c,

and has room in whi«
. ins* :>. garbage consumer.

ft sort of range theie m.

hen.unless it is one
or one «f r-rcen «r bli

I h as the hau

fVi Gcr:r.any and Belgum
Bt -there will be needed for

brush and polishitg mi
tt-, A tea kettle of aluminim <

w.il also be leede
is range i-: suppled,

should bave a broiler pan and .ever;

al -ange, there shaild 1:

er, coal scutle an

1 any other nee'e-

cor-panir r:,: These should be i
'ht kitchen before the first mtal fc
!.".- an» .:;-e ii; started.

- Kitchen Cabinet.

m in who wants cottente

her household and vho i

aiüing t supply them with ever

.wehen - nvenience will wish to pur
»has* one of the new sanitary litchei
cabir.ets which provide rocm in
srr;a;l space for nearly all the ma

trials u«-« 1 in cooking and si savi

«¦**."* step«-, tor the cook. The icwes

of thtit ets are made entiely o

''«land can be enamelled in my dc
«.red eoloi ( ütaining no wool, the-
«¦ft io constructed that every sectior
"n be taken apart to be cleaned. The'
lrt as sanitary as any piece «f fur
niter«
One of the newest models if ; com

binatio-« ,-.«; firelesi cooker» and Htchet
cabinet I» has all the equipm.::t ol

i*^e average cabinet and in acdition
f«vo fireless "res**, " This is. all in all,
.be most desirable kitchen cabitet to
** had. The containers are of glass,
|h*- top is of aluminum and an »lum-
mu>n pie board pulls out at one edge.

r"e you'ir. womaB who buys such
1 cabinet will not need to duplicate
.n her other purchases such thin«s as

' 0Ur Bther, «ontainers for sigar,
sP'ct- etc.. which form part of the
«bin« outfit.
A table is needed for every kitdhen.

S[***" models.either of ong

tab-
tabieS °r for the sc»uare 00*J

or
'""~have marble slabs for the top

alu-! 3 Wocdcn t0P covered vith

^inum. It is a very good p-ar t0

with f°ne Sma11 kilchcn 'able fi«cd

V#»*i! CaStcrs so that ¦* can be

fZH .m°Vcd from rang« to sink or'r0m *fc to pantry.
Cleaning Utensil».

itSed t* C aW3,te housekeeper is sat-

de,n
° wp housf without a vacuun

ST Shc docs not iccl that h,r

^aan-'I156 kept quitc R«"1-^*«'
,the 0'd-fashioned implements |

.brooms, carpet-sweepers and feath¬
er «lusters. Hence, the vacuum cleaner
should he put first on any list of nec¬

essary cleaning appliances, and if one

were making a list of labor-saving ap¬

pliances it should stand well at the
head on tha" as weil.

».4-»r the house with polished floors,
there will be needed a good oil mop
rnd a cm oc oil polish. It will also
re desirrble to have a "dustless" mop,
that is. one treated chemically, but
without oil, a bric-a-brac dur.tcr and
half a dozen dusting cloths, all
treated in the same manner. Other
necessary cleaning appliances are a

dust pan and b~ush. one ag:ite scrub¬
bing rail, a scrubbing brush and a

com broom for occasional use.

K»»g beaters, a radiator brush. -n

pc rial brush foi upholstery and an

other for window cleaning aie I csir

able things to have.

Laundry Equipment.

Laundry equipment is so frequently
bought with kitchen furnishings that
the list of necessary articles may be
included in the kitchen list. Here

again any list given must be merely
suggestive net only because of the

differing amounts of laundry work to

be done in different 'louseholds but
because of the difference in space
available and the possibility or impos¬
sibility of using motor power.

In the household equipped with

electricitv, the installation of a good
electric washing machine will prove
an ultimate economy of labor and time
c\i:i the ugh the first cost is compara¬

tively high. A mangle for ironing flat

pieces is scarcely less a household
necessity and several styles are now

mar'e in household size.
A wash-boiler with copper bottom,

a clothes stick, a rubbing board of
wired glass and a standard-make
clothes wringer should be supplied for

laundry purposes. There should also
be a self-heating iron.«gas, electric and
nlcohol irons being offered in all good
furnishing shops. These last are port¬
able and can be used in a country
house which has neither gas nor elec¬
tricity. Two small flatirons will also
be needed, one weighing four and the
ether five pounds, these for ironing
small pieces, ruffles, etc.

If one buys a portable ironing board
.of which there are several styles.it
should not be forgotten that material
for padding this must be purchased.
"Silence cloth" is good for this pur¬
pose. There should be enough of it
bought to make, also, an extra pad
half or two-thirds the width of the
ironing board and about thirty inches

long. This will be useful when em¬

broidery is being ironed. It should
be covered with muslin and neatly
stitched at the edges. With the iron¬

ing board there should be two or three

ironing holders, an iron rest or stand¬
ard, and wax.

One or two clothes baskets will be
needed, depending on the size of the

family (it is economy to buy a strong
one), together with clothesline, pins
and a clothes pin apron. A clothes

sprinkler is a very convenient article
? o have, and there are several kinds of
these. One in aluminum, about threi

inches in diameter, is especially good.
Odds and Ends.

A stepladder will be found of imme¬
diate use in any newly started home.
Curtains cannot be hung or pictures
put in place without its aid. In small

apartments, where the ceilings are

not high, the combination chair and
stepladder is a desirable substitute for

the long ladder necessary where

rooms are high ceiled. A kitchen
stool, such as can be bought for $1, is
liked by many housekeepers, and "ef¬

ficiency" experts claim that it is of
much value to the kitchen worker as

g labor saver, since it permits her to

do much of her work seated instead of

standing at table or sink.
With the larger articles of kitchen

furnishings, the cleaning and laundry
appliances selected, there remains the

selection of cooking utensils, which

will be discussed in a succeeding ar¬

ticle.

Do You Know?
That gardenias have at last become

a summet flower? And have you come

to realize how effective are their

glossy dark green leaves and their

mat white petals upon a black gown?
Experiment for yourself by placing
them against the black tulle or chif¬

fon blouse. Or. better still, against the

black satin or tafleta gown which

many women now own.

-gj m f t»

The comfort of having a clown's

ruff in tulle to wear with the high
trimmed, small-sized Marquise hat?

The ruff consists of from four to six

narrow frillings in tulle, black and

white, white and black, all black, all

white, or in a shade to match the hat.

sewed to a broad satin ribbon band

that fastens tightly about the throat.

Of course, it must always be very

fresh and crisp.

Adapted from Regalia of
Army Officers, Court Pages,
Desert Dwellers, They Are
Worn or Carried with All
Types of Costume.

CAPE COAT FOR TAILOR SUIT. CLOTH SPORTING CAPE.

ARABIAN CAPE OF SATIN.

TAFFETA AFTERNOON WRAP.
WAISTCOAT AND CAPE COM¬

BINED.

CAPES ARE WORN NOW FOR ALL OCCASIONS
SO MANY years have passed sin

capes were commonly worn tr

few women can remember the
And those women who are suspected
having actually owned and worn the
refuse to admit the fact. But as cap

are here again and have been cordial

received by those women who cj

wear whatever the dressmakers off«

the women who believe that they ca

wear any novelty brought out a

eager to have an assortment of the*

wraps.
One is not enough. There must b

one for every possible occasion an

to accord with every type of costumi

Undeniably they are convenient wrap
to swing over any sort of frock o

gown, and in many instances, wher

they are properly carried, they hav

rather unusual charm.

Old.But New.

Even the woman who once.year
and years age».wore capes, never ha«

anything resembling the Italian offi

cer's cape, which is circular of cu'

and so very full that it ripples aboui

the figure from its high, upstanding
collar of color-embroidered velvet tc

the knees. It is warmth-giving and

unusual, and. when gracefully carried,
it lends distinction to its wearer. Made

up in black, prunelle or white cloth
this cape is at its best.
Another phase of the officer's cape

is the red-lined, dark-blue West Point

cloak, fastening with two brass but¬
tons. Also belonging to the class of
models designed for travelling, motor¬

ing and general hard wea are the

yoked effects in clan plaids and the

pictureîque postillon.

Do Not Close in Front.

Walking capes never quite close in
front because of the waistcoats, with
or without a cross-over, which make
those garments really practical. When
made in this manner they match the
skirt and. in some instances, the waist¬
coat or undercoat is extended to form
a tunic or an overskirt. They are

chiefly developed in serge or rep, and

they are as carefully tailored as is a

walking suit.

In the entire collection of elaborate
capes there is but one model which
the short, stout woman can safely
essay and that is Cheruit's page cape.
She will know it by its close, short

jacket fronts, by its definitely shaped
little elbow sleeves and by its back,
which falls like a separate panel to be¬

low the hips. In front are scarfs
which can be tied at the waist or per¬
mitted to fall loosely. Almost co¬

quettish is this cape, and it will lend

precisely that appearance to scores of

women who need the light, gay touch
in their costuming.

Designed for Effect.

Litle frills in tulle finish the neck

of the page's cape, but they never get
near enough to the throat of the
wearer to diminish its apparent length.
For, when the arms have been thrust

through the short sleeves the gar¬
ment is so loosely adjusted about the

shoulders that the puffy little frilling
slides half way down the back. And

it stays there.

The page's cape was not designed
for warmth.and it does not pretend

to furnish it. But it adds style to the
taffeta or chiffon frock.

The Cape for the Seashore.

Desert or Arabian capes are a de¬

lightful type of evening wrap, and the
sort designed to be much in evidence
this summer at the seashore resorts.

Smart dressmakers here and in Paris
are turning them cut in the double-
faced satins, which can be reversed if

any one cares to reverse them. As a

matter of fact, there will not be any
good reason for turning their brilliant
inner sides toward the public, for the
outer sides are of richest coloring.
Some have hoods, but most of them
are indefinitely finished about the neck
with soft, crushable collars. All fasten
invisibly . when they fasten at all.

Usually they are merely drawn about
the figure and held together with an

artfully careless looking hand.

The collar is a luxury because it
cannot be worn twice. Its perennial
freshness is one of the extravagant
woman's ways of showing how much
money she is spending on her blouses.

Among the collection ot blouses is a

white one trimmed with jet buttons,
to go with her checked suit; another
in dark blue linen, with white organdy
collar and cuffs that belongs with the
blue serge tailor-made, which she al¬

ternates with one of sheer white linen

conspicuously spotted with great blue
dots.

...n». rectifM of i »ei?-<i><tlrea»cA
ifewped ea**el«sjs Tht ntsaas adfl /«*.-
.u.h 'lie rnimrt emé adtlrexêei of thr »flop»
fro"i BSMcA r'l» 'irf'V.v, dei>cr\l(d on this

ringt arr> taken

Planked Foods
Some Recipes for Appetizi

Varieties Are Here
Presented.

*"*r"«HE hostess who has never thou
J_ of the possibilities of planl

dishes except in connect
with the elaborate ¡service of a he
end the mysterious ceremonials o

chef can hardly realize until she 1
experimented with them how v<

simple snd easy they are to prepare
the home kitchen.

In planning for these savory disf
the first step is to purchase three
four suitable planks of live oak, qu;
ter sawed. These may be gotten
almost any house furnishing sh<
from the small size that sells for
cents and that is suitable for a sm

filet Mignon, to the larger ones coi

ing Si 50. and which will hold a lar
fish or steak with appropriate garnis
mgs.
A plank that is used for meats mu

be kept for meats alone and the fi

planks should be carefully scraped (

after each usage and kept only f
that purpose. With the more expe
sive planks there are wire attachmen
for holding the articles in place, whi
with the less expensive varieties srm

galvanized wire tacks are used instea
Never use salt pork, bacon or la:

to grease the plank, as they counte

act the fine flavor imparted by tl
wood, but after the board is "sizzlir
hot" rub it well with softened butte
adjust hte food to be cooked 6ecurel
to the plank and place it in a pan ui

der the flame of the broiler. Baste o

casionally during the cooking with
little melted butter, although if it
fish a little oyster juice mixed with th
butter will impart a particularly d«
licious flavor.

Planked Steak.

Either a sirloin, porterhouse. De
monico or tenderloin cut should be s<

iected. The steak should be cut rathe
thick. Brush over with melted butt«
to which a few drops of onion juic
have been added, and, after fastenin
tc the heated board, cook under th
broiler. Allow from twenty-five t

thirty minutes for a medium cooke
steak and regulate the heat as soon a

the meat is seared over, so that it wil
not scorch. Baste frequently, ani

when cooked sprinkle with salt an<

paprika and set on the open oven doo
until you add the garnirmings. Hav
in readiness some hot. creamy mashe
potatoes, and with the aid of a pastr
tube arange them in a wreath of po
tato roses around the edge of th«

plank, returning for a moment or tw«

under the flame to delicately brown
Place between the steak and potatoe:
alternate mounds of cooked peas ani

small button mushrooms that hav«
been heated in a brown sauce and
decorate with small bunches of crisp
cress.

Planked Fish.

Shad, bluefish. mackerel and white

fish are usually the varieties selected
for this form of cooking, although hal¬
ibut steaks, choice cuts of salmon, or

even fresh codfish, may be "planked"
with excellent results, provided caref j!

attention is given to the basting, so

that the fish does not dry out and be¬

come tasteless. Entirely new and sa¬

vory flavors may also be imparted to

the fish by the variations of the bast-

ing liquors. A recipe for one of the
best of these is composed of one cup¬
ful of oyster liquor, two tablespoon-
fuls of mushroom catsup, a high ses-

soning of salt and cayenne and »two

tablespoonfuls of melted butter; while
still another epicurean sauce calls for
one cupful of strained tomato, pepper
and salt to taste, two tablespoonfuls
of melted butter and e wineglaseful
of Madeira. Always affix the fish with
the skin side down to the plank, after
having it split as for broiling, end
when cooked and well browned gar¬
nish with potato straws, quarters of
lemon sprinkled with chopped parsley,
and if a particularly choice dish ia de-
tired, a few crisply fried scsllops.

Sandwiches for Tea
Steaks, Chops, Poultry and

Fish So Prepared in
Home Kitchen«.

BREAD for sandwiches should be
at least twenty-four hours old
and the butter used for spread¬

ing them must be slightly softened be¬
fore using. White, whole wheat, rye,
graham and Boston brown bread ere

all excellent for this purpose, although
some varieties of filling seem botter

.riapted to certain kinds of »bread«than
others.

If possible, always inctudo a bit of
edible green in the filling of all sand¬
wiches, as It tends to make them more

appetizing, while the filling can always
be made moist enough to spread
easily with the assistance of cream,

boiled dressing, mayonnaise, etc.

Be 6ure that a very sharp knife is
used for cutting the bread into very
thin slices, and. as fancy cutters in
the form of hearts, diamonds and cir¬
cles are sold in cutlery shops now,
the sandwiches when made may be

stamped into attractive forms, thereby
adding materially to their appearance.
As examples of novel sandwiches

the following are suggested:
Lobster Sandwiches.

Remove the meat from a boiled lob¬
ster, mince it finely and add half the

quantity of shredded lettuce, cne small

chopped cucumber pickle, a little salt

and cayenne, one tablespoonful of

Sherry and sufficient mayonnaise to

moisten. Mix well and spread between
alternate slices of white and brown
bread that have been lightly buttered.
Cut into small triangles and serve gar¬
nished with bunches of crisp cress.

Whipped Cream Sandwiches.
Thin slices of Boston brown bread

are excellent to use for these delica¬
cies. For the filling whip until solid
half a pint of chilled double cream and

gradually stir in three tablespoonfuls
t f Maraschino cordial, half a ucpful
of finely chopped dates, one heaping
tablespoonful of powdered sugar and
half a cupful of chopped nut meats.

Have the filling as cold as possible,
spread the bread thinly with sweet

ter and use the filling generously be
tween the slices. Remove the crusts

and cut into oblong sandwiches.

At many of th<" artici** on thtt pin*
trill be continued from §SM tu êotf, Tht
Tnt'iine, for the eesesafesos of tho»t> ich-,

»rim« u' h to greeeree tee jit;««, has hn.t

»«ia«'" aa original and eimespl
Thin hindrr hold* sixty SÊOgÈt îiew-j-irificr-

fianes, und trill hit eotd at rott, thirty
gents poeteee prepaid.

May Lingerie Offering
An exceptionally attractive stock of

French and American Lingerie
is now on display and offered at very

Moderate Prices

Combinations Brassieres
Night Gowns Corsets
Shirts Negligees

Maids' and Waitress* Aprons and Caps

McGibbon & Co.
37th St. West, near Filth Ave.

Your Last
Invitation

THE TIME in which you can en¬

ter the Game of Quiz and share
in The Tribune's distribution

of $7,150 cash is growing short.
Begin to-day in the Ben Franklin
Quiz, and win big money. Details
on page 2.


